Juicy, flavorful and seasoned to perfection!
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1 large porterhouse steak (1'2—2 inches thick) Let it Rest: Take the steak out of the refrigerator
2 tablespoons olive oil 30-45 minutes before cooking. Pat dry with paper towels. I|| Top with fresh
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o 3 garlic cloves, smashed or minced onion powder (optional), and smoked paprika (optional). || butter if def;a \
® 1 teaspoon sea salt (or to taste) | Let the s 4
e 1 teaspoon black pepper (or to taste) Sear: Heat a cast-iron skillet over high heat until very hot. \ rest for gg;)re I
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® 2 teaspoon smoked paprika (optional) side for medium-rare, or 4-5 minutes per side for medium. ||| h herbs make
(Thicker steaks may need a little more time.) || Fres
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e 2 sprigs fresh rosemary (or 1 tsp dried) | optional herbs (rosemary and thyme). /8
o 2 sprigs fresh thyme (or 1 tsp dried) Baste: Tilt the pan and spoon the melted garlic herb butter e =
e 1 tablespoon fresh parsley, Lhopped " averthe steabiori =2 ot

(for garnish)

Rest & Serve: Transfer to a plate and let the steak rest for
10 minutes before slicing.
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